LEE GREEN WI SHERRY TASTING
In general sherry wines are classified into three major categories:
Generosos: dry wines made from Palomino grapes (Fino / Amontillado / Palo Cortado / Oloroso).
Dulces Naturales: naturally sweet wines almost exclusively made from Moscatel or Pedro Ximénez and named after the respective grapes.
Generosos de Licor: blended wines, made from a base of dry wines that are sweetened by adding a naturally sweet wine or concentrated grape must. There are three sub-types: Pale Cream / Medium / Cream.
Sherry is a versatile drink with food! 
If it swims – pair it with Manzanilla or Fino.
If it flies – pair it with Palo Cortado or Amontillado.
If it runs – pair it with Oloroso.

1. Alegria Manzanilla DO Sanlucar de Barrameda  Williams& Humbert.   
£9.50 (Bottle size Wine Society); £6.49 (37.5cl Waitrose)
This is a fino-style sherry from the coastal town of Sanlúcar de Barrameda. Because the more humid environment in the bodegas here encourages a thicker flor layer, these wines are typically lighter and even fresher than fino, often with a distinctive salty tang.



2. The Society’s Fino Bodegas Sánchez Romate             £7.25 (Wine Society)
Crisp, dry, yeasty, nutty and tangy, fino is the freshest and most delicate of sherry styles, weighing in at around 15% alcohol. Protected from oxygen during its development by the flor, fino needs to be treated like white wine once it has been opened. It’s a versatile food companion, and should be drunk chilled.



3. No.1 Torre del Oro Palo Cortado Lustau                  £13.49 (Waitrose)
A sort of half way house between a fino and an amontillado, Palo Cortado is the result of a fino sherry losing its flor. Nutty, fresh and complex, this is now a popular style.




4. Don Zoilo Collection Dry Amontillado15 Years Old,Williams & Humbert, £17.00 (Wine Society)
Aged fino that has lost its flor and then gone on to develop oxidatively, amontillado is an amber-coloured sherry that is nutty and complex, with a long finish. It is fortified to around 17.5 ° alcohol to protect it during its development, and because it has been aged oxidatively it will last for longer once opened.



5.Pedro's Almacenista Selection Oloroso Sherry  £11.49 (Waitrose) & £12.99 (Majestic)                                                                                       
Complex brown-coloured sherries, Olorosos develop in barrel without the protective flor layer, often for many years. The result is a complex, rich, nutty style of sherry with aromas of old furniture and raisins. These wines are dry. Because they’ve seen so much oxidation during development, they are pretty stable and stay in good condition for a while once the bottle is opened.



6. Sainsbury's 12 Year Old Sweet Pedro Ximenez, Taste the Difference
(Williams & Humbert)  50cl  £9.00
Made from air-dried grapes, with fermentation stopped early by the addition of spirit, Pedro Ximénez is a remarkable wine. Viscous and amazingly sweet, it tastes like liquid Christmas cake.
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Cream (Generosos de Licor: blended wines)
Cream sherries are more commercial products (Bristol Cream & Croft Original) that have been sweetened by the addition of Moscatel or Pedro Ximénez.

Useful websites:
https://www.sherrynotes.com/    
https://www.sherry.wine/sherry-wine  


